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HOMEMAXSRS 1  CHAT  Tuesday,  March  21,  1939 

(FOR  BROADCAST  USE  ONLY) 

Subject:     "QUESTIONS  AND  ANSWERS . "     Information  from  the  Bureau  of  Home 
Economics,  United  States  Department  of  Agriculture. 

— ooOoo — 

Tuesday  is  the  day  to  pull  the  questions  out  of  the  mailbag  and  line 
them  up  for  answers  "by  Department  of  Agriculture  scientists. 

First  out  of  the  bag  comes  a  letter  about  sticky  molasses  candy:  "Will 
you  tell  me  how  to  keep  molasses  candy  from  getting  sticky  a  few  days  after  it 
is  made?" 


Answer:    Hard  candies  often  absorb  moisture  from  the  air  and  become  sticky 
on  the  surface.     The  way  to  prevent  this  is  to  pack  the  candy  in  a  tight  container 
to  keep  it  away  from  moist  air.     If  you  wrap  it  in  waxed  paper  and  then  put  it 
in  a  tight  tin  box,  it  should  keep  safely. 

Second  question:     "Will  you  explain  how  to  broil  a  steak  to  satisfy  a 
very  particular  man?    My  husband  says  the  steaks  I  cook  are  not  brown  enough 
on  the  outside  and  are  too  well  done  on  the  inside.    Also  he  complains  that  my 
steaks  aren't  juicy  enough.    He  says  I  cook  them  so  all  the  juice  runs  out." 

Answer:     To  begin  with,  select  a  tender  cut  with  plenty  of  fat.    Have  your 
butcher  cut  sirloin  or  tenderloin  or  porterhouse  steak  at  inch  and  a  half  to 
2  inches  thick.     Then  to  broil  by  direct  heat,  heat  the  broiler  in  your  stove 
from  5  to  20  minutes  before  the  meat  goes  in.     The  time  for  preheating  the  broiler 
depends  on  how  fast  it  heats.     The  steak  should  go  into  a  hot  broiler.     For  your 
particular  husband  who  wants  a  rare  steak,  place  the  meat  about  2  inches  from  the 
heat  and  broil  5  to  6  minutes  on  each  side.     Turn  down  the  heat  and  let  it  pene- 
trate gradually.     For  other  husbands  who  may  prefer  their  steak  well  done,  buy  a 
steak  from  an  inch  to  1-1/2  inches  thick.    How  long  it  takes  a  steak  to  broil 
depends  on  how  hot  your  broiler  is;  how  thick  the  steak  is;  and  how  cold  the 
neat  is.    For  a  steak  about  an  inch  thick,  allow  about  15  minutes  to  cook  rare. 
Season  with  salt  and  pepper  after  cooking.     The  steak  is  extra  good  if  you  spread 
butter  or  pour  melted  butter  over  it  as  soon  as  you  have  it  on  a  hot  platter. 

The  chief  points  to  remember  about  cooking  steak  are:     first,   to  have  the 
broiler  hot  before  the  meat  goes  in;   second,   to  reduce  the  heat  to  moderate  for 
the  finish,  and  to  turn  the  steak  occasionally  for  even  cooking;  and  finally, 
to  serve  at  once  on  a  hot  platter. 

By  the  way,  if  you  have  questions  about  cooking  steak  or  other  cuts  of 
beef,  you  will  find  most  of  the  answers  in  the  Department  of  Agriculture  Leaflet 
N°.  17,  called  "Cooking  Beef  According  to  the  Cut."     This  leaflet  is  free  as  long 
&8  the  supply  lasts.     To  get  it  simply  write  to  the  Department  of  Agriculture, 
Washington,  D.  C,  and  ask  for  "Cooking  Eeef  According  to  the  Cut,"  Leaflet  No.  17- 
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Now  here's  a  question  about  using  frozen  meat:     "Please  tell  me  whether 
meat  should  "be  thawed  or  defrosted  "before  it  is  cooked.    What  is  the  "best  way 
to  thaw  it?" 

Answer:     You  can  put  the  meat  on  to  cook  while  it  is  still  frozen,  or  you 
can  thaw  it  first.     If  you  put  it  on  to  cook  while  it  is  frozen,  you  have  to 
allow  a  longer  time  for  cooking. 

As  for  the  question  about  how  to  thaw  frozen  meat,  the  answer  is:  whatever 
way  is  most  convenient.     You  can  set  it  out  on  a  pan  on  the  kitchen  table  and  let 
it  thaw  at  room  temperature  if  you  like.     That  takes  about  2  hours  to  the  pound. 
Or  you  can  put  it  in  the  refrigerator  and  let  it  thaw  gradually.     Thawing  in  the 
refrigerator  takes  several  days. 

Whether  you  thaw  it  rapidly  or  slowly,  always  remember  that  frozen  meat 
should  be  cooked  as  soon  as  possible  after  thawing.     Meat  spoils  more  easily 
after  it  has  been  frozen  "because  the  fibers  have  "been  broken  down  and  the  moist 
surface  is  likely  to  mold. 

So  much  for  meat  questions.     Now  here's  a  question  from  a  cake-maker: 
"Please  tell  me  how  to  "bake  layer  cake  so  the  layers  are  even.     Very  often  my 
cakes  come  out  high  on  one  side  and  flat  on  the  other.     Layers  like  this  won't 
build  up  into  a  good  looking  and  well  "balanced  cake." 

Answer:     Your  trouble  may  "be  the  way  you  put  the  batter  in  the  pans  or 
the  pans  in  the  oven.     Spread  the  hatter  evoaly  in  the  pan  with  the  back  of  the 
spoon.     Since  cake  is  inclined  to  rise  more  in  the  middle,  it  is  a  good  idea 
to  have  the  batter  slightly  lower  at  the  center. 

In  general,  the  center  of  the  oven  where  the  heat  is  even  on  all  sides 
is  the  best  place  for  a  cake.     If  you  have  2  or  more  cake  tins  in  the  oven  at 
the  same  time,  be  sure  they  don't  touch  each  other  and  don't  touch  the  oven  wall. 
The  idea  is  not  to  have  them  hotter  in  some  places  than  others.     Place  the  two 
layers  on  the  rack  eater-cornered  from  each  other.     If  you  are  making  a  U-layered 
cake,  place  the  other  2  layers  in  reversed  positions  on  the  other  rack. 

Other  cake  questions  are  answered  in  another  Department  of  Agriculture 
hlication.     This  is  Farmers'  Bulletin  No.  1775  called  "Homemade  Bread,  Cake 
d  Pastry."    As  long  as  the  supply  lasts,  this  also  is  free  from  the  Department 
f  Agriculture,  Washington,  D.  C. 
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